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[This  publication  is  issued  monthly  for  the  dissemination  of  information,  instructions,  rulings,  etc., 
concerning  the  work  of  the  Bureau  of  Animal  Industry.  Free  distribution  is  limited  to  persons  in  the 
service  of  the  bureau,  establishments  at  which  the  Federal  meat  inspection  is  conducted,  public  officers 
whose  duties  make  it  desirable  for  them  to  have  such  information,  and  journals  especially  concerned. 
Others  desiring  copies  may  obtain  them  from  the  Superintendent  of  Documents,  Government  Printing 
Office,  Washington,  D.  C,  at  5  cents  each,  or  50  cents  a  year.  A  supply  will  be  sent  to  each  official  in 
charge  of  a  station  or  branch  of  the  bureau  service,  who  should  promptly  distribute  copies  to  members  of 
his  force.    A  file  should  be  kept  at  each  station  for  reference.] 


CHANGES  IN  DIRECTORY. 

Meat  Inspection  Inaugurated. 

20-W.  Schwarzschild  &  Sulzberger  Co.  of  Louisiana,  Shreveport,  La. 
656-A.  Workman  Packing  Co.,  2626  Shields  Avenue,  Chicago,  111. 

911.  John  Sohl,  1447  Clay  Street,  Dubuque,  Iowa. 

912.  C.  Perceval  (Inc.),  4  Ninth  Avenue,  New  York,  N.  Y. 

913.  National  Hotel  Supply  Co.,  444  West  Fourteenth  Street,  New  York,  N.  Y. 

914.  Johnson  Butterine  Co.,  322-324  Clark  Avenue,  St.  Louis,  Mo. 

915.  J.  G.  Walker  &  Son  (Inc.),  36  North  Street,  Boston,  Mass. 

916.  Wattendorf  &  Co.,  44 J  Merchants  Row,  Boston,  Mass. 

917.  Edwin  A.  Davis,  16  Blackstone  Street,  Boston,  Mass. 

918.  Huntley  &  Coaker,  47  Blackstone  Street,  Boston,  Mass. 

921.  Edward  Davis  (Inc.),  168  Chambers  Street,  New  York,  N.  Y. 

Inspection  has  been  extended  at  Establishments  2-A,  2-B,  2-C,  2-D,  2-E,  2-F,  2-G, 
2-AT,  2-AU,  and  227  to  include  Halstead  &  Co. 

Inspection  has  been  extended  at  Establishment  2-G  to  include  the  New  York 
Butchers'  Dressed  Meat  Co. 

Inspection  has  been  extended  at  Establishment  79  to  include  the  Harlem  Packing 
House. 

Inspection  has  been  extended  at  Establishment  378-A  to  include  Moms  Weis- 

bart  &  Co. 

Meat  Inspection  Discontinued. 

*175.  W.  E.  McCormick  Packing  Co.,  South  St.  Paul,  Minn. 

329.  Charles  F.  Mattlage  &  Sons,  335  Greenwich  Street,  New  York,  N.  Y. 

388A.  Aaron  Levy  &  Co.,  264-268  Hudson  Avenue,  Brooklyn,  N.  Y. 

*717.  Simon  Hauser  &  Son,  220  Frelinghuysen  Avenue,  Newark,  N.  J. 

821.  David  H.  Craig,  Forty-eighth  Avenue  and  Thirty-ninth  Street,  Chicago,  111. 

824.  H.  P.  Pumphrey  &  Co.,  1925  Vine  Street,  Baltimore,  Md. 

)  *  Conducts  slaughtering. 
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Change  in  Firm  Name. 

*103.  The  J.  E.  Hutt  Contracting  Co.,  Shawnee  Avenue  and  Kansas  City  Belt  Line 
Kansas  City,  Kans. ,  instead  of  August  Freund . 

*833.  Freise  Packing  Co.,  3654  Gravois  Avenue,  St.  Louis,  Mo.,  instead  of  S.  Freise. 

904.  Eastern  Dressed  Beef  Co.,  42  North  Street,  Boston,  Mass.,  instead  of  Wald 
Beef  Co. 

Change  of  Firm  Name  and  Number. 

*920.  I.  Paresky,  Brighton  Abattoir,  Boston,  Mass.,  instead  of  Boston  Kosher  Beef 
Co.,  establishment  132G. 

Changes  of  Officials  in  Charge. 

Cortland,  N.  Y.,  Dr.  A.  F.  Staub,  instead  of  Dr.  F.  L.  Stevens. 

La  Fayette,  Ind.,  Dr.  C.  H.  Herrold,  instead  of  Dr.  F.  W.  Ainsworth. 

Peoria,  111.,  Dr.  A.  N.  Hughes,  instead  of  Dr.  C.  H.  Herrold. 


NOTICES  REGARDING  MEAT  INSPECTION. 

AMENDMENT    TO    MEAT-INSPECTION    REGULATIONS    REGARDING    DISPOSITION    OF 
CARCASSES  INFESTED  WITH  TAPEWORM  CYSTS  KNOWN  AS  CYSTICERCUS  BOVIS. 

The  Acting  Secretary  of  Agriculture  has  issued  amendment  6  to  B.  A.  I.  Order  150, 
dated  and  effective  January  20,  1914,  amending  that  part  of  paragraph  1  of  section  17 
of  regulation  13  to  read  as  follows: 

Section  17,  paragraph  1.  (a)  Carcasses  of  cattle  (including  the  viscera)  infested  with 
tapeworm  cysts,  known  as  Cysticercus  bovis,  shall  be  condemned  if  the  infestation  is 
excessive  or  if  the  meat  is  watery  or  discolored.  Carcasses  shall  be  considered  exces- 
sively infested  if  incisions  in  various  parts  of  the  musculature  expose  on  most  of  the 
cut  surfaces  two  or  more  cysts  within  an  area  the  size  of  the  palm  of  the  hand. 

(b)  Carcasses  (including  the  viscera)  showing  a  slight  infestation,  viz,  not  to  exceed 
10  cysts,  as  determined  by  a  careful  examination  of  the  heart,  muscles  of  mastication, 
tongue,  diaphragm  and  its  pillars,  and  of  portions  of  the  carcass  rendered  visible  by 
the  process  of  dressing,  may  be  passed  for  food  after  removal  and  condemnation  of 
the  cysts,  with  the  surrounding  tissues,  provided  the  carcasses  and  parts  appropriately 
identified  by  retained  tags  are  held  in  cold  storage  or  pickle  for  not  less  than  21  days 
under  conditions  which  will  insure  proper  preservation;  provided  further,  that  if  the 
temperature  at  which  such  carcasses  and  parts  are  held  in  cold  storage  does  not  exceed 
15°  F.,  the  period  of  retention  may  be  reduced  to  6  days.  Fats  of  carcasses  passed 
for  food  under  the  provisions  of  this  paragraph  may  be  passed  for  food  without  refrig- 
eration provided  they  are  melted  at  a  temperature  of  not  less  than  140°  F. 

Carcasses  which  show  no  cysts  except  in  the  heart  may  be  passed  for  food  after 
retention  in  cold  storage  or  pickle  as  above  provided,  irrespective  of  the  number  of 
cysts  in  the  heart. 

(c)  Carcasses  (including  the  viscera)  showing  a  moderate  infestation,  viz,  a  greater 
number  of  cysts  than  prescribed  in  clause  (b),  but  which  are  not  so  extensively  in- 
fested as  prescribed  in  clause  (a)  of  this  amendment,  may  be  rendered  into  edible 
tallow.  In  case  such  carcasses  and  viscera  are  not  rendered  into  tallow,  they  shall 
be  condemned. 

(d)  The  inspection  for  Cysticercus  bovis  may  be  omitted  in  the  case  of  calves  under 
6  weeks  old.  The  routine  inspection  of  calves  over  6  weeks  old  for  Cysticercus  bovis 
may  be  limited  to  a  careful  examination  of  the  surface  of  the  heart  and  such  surfaces 
of  the  body  musculature  as  are  rendered  visible  by  the  process  of  dressing. 

NOTIFY  STATE  VETERINARIAN  OF  CHOLERA-INFECTED  SWINE  RECEIVED  FROM  TEXAS. 

The  bureau  is  in  receipt  of  a  communication  from  Dr.  E.  R.  Forbes,  State  veteri- 
narian, Fort  Worth,  Tex.,  indicating  proposed  procedure  toward  the  eradication  of 
hog  cholera  in  that  State,  and  requesting  the  assistance  of  this  bureau  in  locating  the 
affected  territory  and  premises.  Inspectors  in  charge  are  therefore  directed  to  notify 
Dr.  Forbes  promptly  by  letter,  furnishing  all  available  information  regarding  each 
consignment  of  cholera-infected  swine  received  at  their  respective  stations  from  the 
State  of  Texas. 

^Conducts  slaughtering. 
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CATTLE  OVER  12  MONTHS  OLD  NOT  REGARDED  AS  CALVES    OR  VEAL. 

The  carcasses  and  parts  of  bovine  animals  over  12  months  old  which  are  slaughtered 
in  official  establishments  shall  not  be  designated  as  those  of  veal  or  calves.  In  the 
slaughter  of  such  animals  the  hides  shall  be  removed  at  the  time  of  slaughter  to  afford 
an  opportunity  for  proper  inspection,  and  the  necessary  additional  facilities  shall  be 
furnished  for  inspecting  their  carcasses  and  parts  as  are  furnished  for  inspecting  those 
of  other  cattle. 

CALF'S-FOOT  JELLY. 

Calf's-foot  jelly  will  in  future  not  be  considered  a  meat  food  product  within  the 
meaning  of  the  meat-inspection  act  and  regulations.  Permission  will  be  granted  for 
the  temporary  use  of  labels,  etc.,  covering  this  product  and  which  have  been  previously 
marked  with  bureau  stamp  of  approval  and  number.  Copies  of  all  labels  of  this 
character  should  be  immediately  forwarded  to  the  Washington  office  through  the  inspec- 
tors in  charge,  accompanied  by  information  relative  to  the  number  on  hand  and  the 
length  of  time  estimated  to  exhaust  the  supply. 

TONSILS  CLASSED  AS  INEDIBLE  TISSUE. 

Tonsils  are  classed  as  inedible  tissue,  and  inspectors  are  instructed  to  require  that 
they  be  removed  from  tongues  or  other  edible  parts  before  such  organs  or  parts  are 
processed  or  forwarded  from  official  establishments. 

OIL  TREATED  WITH   CARBON  NOT  TO   BE  USED  IN   MEAT  FOOD   PRODUCT   UNLESS 
ABSENCE  OF  SULPHUR  IS  DETERMINED. 

The  bureau  has  received  a  request  from  an  official  establishment  for  permission 
to  use  carbon  in  the  treatment  of  oil  used  in  meat  food  product,  it  being  alleged  that 
other  establishments  are  using  oil  thus  treated. 

A  recent  examination  shows  that  the  carbon  contains  sulphur  which  is  extracted 
by  the  oil  and  that  such  oil  is  capable  of  developing  high  color  when  subjected  to 
prolonged  heating.  As  sulphur  is  a  prohibited  ingredient,  oil  containing  it  should' 
not  be  permitted  in  the  preparation  of  a  meat  food  product. 

Inspectors  in  charge  of  meat  inspection  are  directed  to  see  that  oil  which  has  been 
treated  in  the  manner  indicated  is  not  used  in  any  meat  food  product  prepared  under 
their  jurisdiction,  unless  it  has  been  previously  determined  that  the  charcoal  used 
or  the  method  of  application  is  such  that  sulphur  is  not  added  to  the  oil. 

Samples  of  oil  should  be  submitted  for  analysis  to  determine  whether  or  not  sulphur 
is  present. 

COLOR  GUIDE  FOR  USE  IN  CONNECTION  WITH  DENATURING  CONDEMNED  GREASES. 

For  the  purpose  of  securing  uniformity  in  the  matter  of  denaturing  condemned 
greases,  the  bureau  has  prepared  a  color  guide  to  be  used  in  judging  such  greases.  In 
this  connection  it  should  be  understood  that  it  is  not  deemed  essential  to  the  effective 
denaturing  of  a  grease  that  its  color  be  made  to  correspond  exactly  to  the  color  of  the 
guide;  but  it  is  important  that  the  color  of  the  grease,  whatever  its  tint,  be  as  intense 
as  the  color  of  the  guide,  and,  so  far  as  may  be  practicable,  approximate  the  color  of 
the  guide. 

The  guide  consists  of  a  semisolid  medium  of  fairly  permanent  color,  packed  in 
bottles,  and  is  to  be  handled  and  stored  in  accordance  with  the  following  requirements : 
&  1.  Color  varies  with  the  temperature,  so  in  comparing  colors  of  greases  with  the 
color  of  the  color  guide  the  greases  should  be  reduced  to  the  same  temperature  as  the 
color  guide. 

2.  Color  guides  should  be  kept  in  the  mailing  cases,  in  order  to  protect  them  from 
the  action  of  light. 
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3.  If  the  guide  becomes  mottled  in  color,  or  if  there  is  reason  to  suspect  that  the 
color  has  changed  slightly,  melt  the  guide  by  placing  it  in  water  which  has  been  heated 
to  a  temperature  of  125°  F.,  and  then  cool  slowly  to  ordinary  temperature. 

One  or  more  samples  of  the  guide  will  be  forwarded  in  mailing  cases  to  each  inspector 
in  charge  of  meat  inspection. 

IMPORTED  BEEF  TONGUES  SHOULD  BE  CAREFULLY  EXAMINED. 

The  bureau  has  reliable  information  that  a  large  percentage  of  frozen  beef  tongues 
exported  from  the  Argentine  Republic  have  shown  lesions  of  actinomycosis  and  that 
these  lesions  were  largely  confined  to  glands  of  these  organs.  This  information  is 
given  for  the  benefit  of  inspectors  who  examine  imported  meat  products,  with  the 
view  that  all  which  are  unfit  shall  be  excluded  from  admission  to  the  United  States. 

CERTIFICATES  OF    ORIGIN    AND    TRANSSHIPMENT    FOR    MEAT    AND    MEAT    FOOD 
PRODUCTS   OFFERED  FOR  IMPORTATION. 

Referring  to  circular  letter  483,  dated  January  2,  1914,  until  further  notice  trans- 
shipment certificate  will  be  required  only  for  meat  and  meat  food  product  which  has 
been  transported  from  the  country  where  the  animals  from  which  it  was  derived  were 
slaughtered  to  another  foreign  country  for  storing,  processing,  or  treatment,  such  as 
curing,  canning,  rendering,  etc. 

For  each  consignment  of  meat  or  meat  food  products  offered  for  importation  there 
shall  be  furnished  a  certificate,  or  copy  thereof,  from  the  country  of  origin  as  required 
by  B.  A.  I.  Order  202,  regulation  2,  section  1. 

DIRECTIONS  FOR  MAKING  REPORTS. 

M.  I.  Form  109-F. — In  preparing  the  M.  I.  Form  109-F  reports,  separate  totals  of 
pieces  and  pounds  for  the  marked  and  unmarked  products  should  be  shown  on  the  last 
line  of  the  report. 

M.  I.  Form  109- J. — It  is  directed  that  in  preparing  the  M.  I.  Form  109-J  report  the 
date  of  release  of  the  product  be  given.  This  information  should  be  interlined  between 
"Place  where  inspected"  and  "Name  and  address  of  consignor,"  and  should  show 
the  date  when  the  inspection  was  finished,  or,  in  the  case  of  samples  taken  for  analysis, 
the  date  of  receipt  of  the  laboratory  findings  and  the  rel  ease  of  the  product  for  food 
purposes  or  its  condemnation.  All  109-J  reports  must  be  forwarded  to  Washington 
not  later  than  three  days  after  the  date  when  the  product  was  finally  released  or 
condemned. 

COOPERATION  BY  INSPECTORS  OF  THE  BUREAU  OF  ANIMAL  INDUSTRY  WITH  INSPEC- 
TORS OF  THE  BUREAU  OF  CHEMISTRY  UNDER  THE  FOOD  AND  DRUGS  ACT  IN  ITS 
APPLICATION  TO  MEATS  AND  MEAT  FOOD  PRODUCTS. 

To  inspectors  in  charge  of  meat  inspection: 

For  the  purpose  of  close  cooperation  between  the  Bureau  of  Animal  Industry  and 
the  Bureau  of  Chemistry  in  the  enforcement  of  the  food  and  drugs  act  in  its  applica- 
tion to  meat  and  meat  food  products,  particularly  the  provisions  of  paragraph  6  of 
section  7,  and  section  10  of  the  act,  inspectors  in  charge  are  directed  to  respond  to  all 
requests  made  upon  them  by  inspectors  of  the  Bureau  of  Chemistry  to  examine  and 
give  opinion  regarding  the  condition  of  any  meat  or  meat  food  product  seized  or  about 
to  be  seized  under  the  terms  of  the  food  and  drugs  act  by  inspectors  of  the  Bureau  of 
Chemistry.  Such  examinations  may  be  made  by  the  inspector  in  charge  in  person, 
or  he  may  detail  one  or  more  competent  inspectors  of  his  force  to  make  the  required 
examination  and  report  thereon  to  him.  The  inspector  in  charge  should  in  all  cases 
inform  the  inspector  or  other  proper  official  of  the  Bureau  of  Chemistry  in  writing  of 
his  judgment  of  the  condition  of  the  product  examined.    The  examination  and  the 

opinion  given  should  refer  directly  to  the  question  of  whether  the  meat  or  meat  food 

product  in  question  consists  in  whole  or  in  part  of  a  filthy,  decomposed,  or  putrid 
animal  or  vegetable  substance,  or  any  portion  of  an  animal  unfit  for  food,  whether 
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manufactured  or  not,  or  if  it  is  the  product  of  a  diseased  animal,  or  one  that  has  died 
otherwise  than  by  slaughter,  or  is  unsound,  unhealthful,  unwholesome,  or  otherwise 
unfit  for  food . 

Inspectors  of  this  bureau  will  make  an  accurate  record  of  all  such  examinations  and 
of  the  opinions  given,  such  record  to  be  filed  for  use  should  the  inspectors  be  sum- 
moned as  witnesses  in  cases  prosecuted  under  the  food  and  drugs  act.  A  brief  report 
by  letter  should  be  forwarded  to  the  bureau  covering  inspections  made  pursuant  to 
the  foregoing  instructions. 

Copies  of  Bureau  of  Chemistry  Circular  21,  "Rules  and  Regulations  for  the  Enforce- 
ment of  the  Food  and  Drugs  Act,"  will  be  mailed  to  inspectors  in  charge  of  meat 
inspection  for  their  information  and  reference  files. 

The  names  and  present  addresses  of  the  inspectors  of  the  Bureau  of  Chemistry  are 
as  follows: 

Food  and  Drug  Inspectors,  Bureau  of  Chemistry. 

Atlanta,  Ga.,  303  Post  Office  Bldg.,  C.  T.  Smith. 

Baltimore,  Md.,  427  Custom  House,    John  F.  Earnshaw,  inspector  in  charge;  A.  E. 

Lowe. 
Boston,  Mass.,  88  Broad  St.,  George  H.  Adams,  inspector  in  charge;  C.  E.  Holton, 

W.  W.  Paine. 
Buffalo,  N.  Y,  230  Federal  Bldg.,  W.  C.  Miller. 
Chicago,  III.,  1603  Transportation  Bldg.,  Robert  Young,  inspector  in  charge;  James  R. 

Garner,  W.  D.  Harris,  F.  B.  Raynor. 
Cincinnati,  Ohio,  411  Government  Bldg.,  Jackson  E.  Earnshaw. 
Dallas,  Tex.,  610  North  Pearl  St.,  Fred  H.  Gray. 
Denver,  Colo.,  518  Tabor  Opera  House  Bldg.,  A.  S.  Daggett. 
Detroit,  Mich.,  216  Post  Office  Bldg.,   0.   R.   Sudler,   inspector  in  charge;  W.   H. 

Callahan. 
Indianapolis,  Ind.,  407  Federal  Bldg.,  H.  C.  Kitchen. 
Kansas  City,  Mo.,  402  Government  Bldg.,  B.  C.  Winslow. 
New  Orleans,  La.,  310  Custom  House,   W.  H.  Hartigan,  inspector  in  charge;  C.  C. 

Le  Febvre. 
New  York,  N.   Y.,  641  Washington  St.,  H.  H.  Wagner,  inspector  in  charge;  Herman 

Lind,  A.  J.  Mclntyre,  W.  T.  Ford. 
Norfolk,  Va.,  6  Custom  House,  F.  L.  Wollard. 
Omaha,  Nebr.,  412  Post  Office  Bldg.,  Artemas  Brown. 
Philadelphia,  Pa.,  404  U.  S.  Appraiser's  Stores,  William  H.  Jenkins,  inspector  in 

charge;  William  F.  Lynch. 
Phoenix,  Ariz.,  M.  A.  Rex. 
Pittsburgh,  Pa.,  1526  Park  Bldg.,  D.  M.  Walsh. 
St.  Louis,  Mo.,  202  Old  Custom  House,  W.  R.  M.  Wharton,  inspector  in  charge;  J.  B. 

Hummer. 
St.  Paul,  Minn.,  Old  Capitol  Bldg.,  H.  B.  Evans,  inspector  in  charge;  J.  L.  Lynch. 
San  Francisco,  Cal.,  33  U.  S.  Appraiser's  Stores,  H.  C.  Moore. 
Savannah,  Ga.,  Custom  House,  Louis  Marks,  inspector  in  charge;  J.  J.  McManus. 
Seattle,  Wash.,  445  Arcade  Annex  Bldg.,  E.  A.  McDonald. 
Spokane,  Wash.,  227  Federal  Bldg.,  G.  J.  Morton. 

INSTRUCTIONS  BY  THE  CHIEF  OF  THE  BUREAU  OF  CHEMISTRY  TO  INSPECTORS  OF  THAT 

BUREAU. 

The  following  instructions  issued  by  the  Chief  of  the  Bureau  of  Chemistry  to  inspec- 
tors of  that  bureau,  relative  to  cooperation,  are  here  quoted  for  the  information  of 
employees  of  this  bureau: 

Since  the  abrogation  of  regulation  39  as  announced  in  F.  I.  D.  151,  it  becomes  the 
duty  of  food  and  drugs  inspectors  to  include  meat  and  meat  food  products  in  those 
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classes  of  foods  and  drugs  over  which,  they  have  been  required  heretofore  to  maintain 
supervision  under  the  law. 

The  principal  if  not  the  exclusive  charge  for  prosecutions  against  the  sale  and  ship- 
ment of  meat  will  be  under  paragraph  6  of  section  7  of  the  act,  which  states  that  an 
article  shall  be  deemed  to  be  adulterated:  f 

"If  it  consists  in  whole  or  in  part  of  a  filthy,  decomposed,  or  putrid  animal    \ 
or  vegetable  substance,  or  any  portion  of  an  animal  unfit  for  food,  whether  manu- 
factured or  not,  or  if  it  is  the  product  of  a  diseased  animal,  or  one  that  has  died 
otherwise  than  by  slaughter." 
The  application  of  this  law  to  meat  and  meat-food  products  will  be  effected  by 
-cooperation  between  the  Bureau  of  Animal  Industry  and  Bureau  of  Chemistry. 
Such  cooperative  work  can  be  classified  under  two  general  heads: 

(1)  Those  cases  where  evidence  of  sale  and  interstate  delivery  is  obtained  by 
food  and  drugs  inspectors  and  examination  of  the  prodact  made  by  Bureau  of 
Animal  Industry  inspectors. 

(2)  Thooe  cases  where  both  the  evidence  of  sale  and  shipment  and  the  exami- 
nation are  made  by  officials  of  the  Bureau  of  Animal  Industry. 

It  is  anticipated  that  most  of  the  prosecutions  will  be  brought  under  the  first  clas- 
sification, permitting  thereby  to  employees  of  both  bureaus  the  performance  of 
those  duties  only  with  which  they  are  now  familiar. 

Upon  locating  shipments  which  appear  to  be  violative  of  the  food  and  drugs  act 
arrange  at  once  for  the  delivery  of  samples  to  the  nearest  Bureau  of  Animal  Industry 
official- in  charge.  (For  your  information  there  is  submitted  a  directory  of  these 
officials  in  your  territory.)  The  character  of  the  shipment  and  its  location  may 
frequently  make  it  practicable  and  advisable  to  ha^ve  the  entire  consignment  rather 
than  a  sample  inspected.  The  judgment  of  the  Bureau  of  Animal  Industry  officer 
will  determine  this.  A  written  report  of  the  examination  will  be  submitted  to  you, 
and  it  should  specify  in  what  particular  the  product  is  in  violation  of  the  above- 
quoted  paragraph — that  is,  in  what  manner  "filthy,"  to  what  extent  "decomposed," 
and  in  what  respect  "unfit  for  food";  or,  to  use  the  terms  of  the  meat-inspection  act. 
"unsound,"  " unheal thful,"  "unwholesome,"  or  "otherwise  unfit  for  food." 

Should  the  examination  indicate  a  violation  of  the  law,  reports  should  be  made 
in  the  following  manner: 

(1)  Seizure  action  under  section  10. — Transmit  immediately,  in  accord  with 
general  instructions,  all  facts  relative  to  quantity,  shipment,  etc.,  together  with 
a  verbatim  report  of  the  examination  of  the  sample  by  the  Bureau  of  Animal 
Industry  official. 

(2)  Criminal  action  under  section  2. — In  this  case  the  collection  of  a  sample 
is  imperative.  It  should  be  delivered  direct  to  the  official  making  examination 
or,  otherwise,  should  be  properly  sealed  and  delivered  to  the  officer  in  charge, 
who  may  then  refer  it  to  a  subordinate.  This  sample,  after  examination,  should 
be  returned  to  you  when  the  written  report  is  submitted  and  should  be  properly 
sealed  in  glass  jars  or  other  suitable  containers  and  delivered  to  the  laboratory 
to  which  you  are  submitting  samples  at  that  time.  All  reports  required  under 
present  instructions  in  such  cases  should  be  submitted  by  you,  and  the  report 
of  the  Bureau  of  Animal  Industry  official  in  charge,  or  a  copy  thereof,  should  be 
included  with  your  collection  report^  The  description  of  sample  slip,  which  is 
delivered  to  the  laboratory  receiving  the  sample,  should  bear  a  notation  setting 
forth  the  circumstances  under  which  collection  was  made,  the  nature  of  examf- 
nation,  and  results  thereof. 

If  the  report  of  the  Bureauof  Animal  Industry  official  shows  the  product  not  to  be 
adulterated,  it  will  be  sufficient  to  transmit  such  report  with  the  information  and 
records  required  of  unofficial  samples  only.  In  such  instances  delivery  of  samples 
to  the  laboratory  may  be  omitted  unless  supplemental  or  additional  examination 
be  deemed  necessary. 

Subhead  2  of  the  general  classification  refers  to  those  cases  which  are  prepared 
exclusively  by  inspectors  of  the  Bureau  of  Animal  Industry.  On  account  of  the 
fewness  of  food  and  drugs  inspectors  it  will  not  be  possible  always  for  officials  of  the 
Bureau  of  Animal  Industry  to  communicate  readily  with  them,  looking  to  appro- 
priate investigations  of  questionable  shipments  which  may  have  been  brought  to  the 
attention  of  the  Bureau  of  Animal  Industry  inspectors.  The  latter  will  be  acquainted 
fully  with  the  character  of  instructions  issued  to  food  and  drugs  inspectors.  If  you 
receive  at  any  time  requests  from  employees  of  the  Bureau  of  Animal  Industry  to 
assist  in  the  completion  of  some  investigation  which  they  have  undertaken  with  a 
view  of  bringing  prosecutions  independently  under  the  food  and  drugs  act,  coop- 
erate with  them  in  every  way  practicable,  giving  them  the  benefit  of  your  know!-  — 
edge  and  experience  in  such  work. 
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In  addition  to  a  list  of  the  Bureau  of  Animal  Industry  employees  and  their  addresses, 
there  are  inclosed  a  copy  of  regulations  governing  meat  inspection  (Order  150),  together 
with  amendments  thereto  and  a  memorandum  calling  attention  to  particular  condi- 
tions and  exemptions  with  reference  to  the  orders  above  referred  to.  This  memo- 
randum and  references  should  be  carefully  studied  by  you. 


ANIMALS    SLAUGHTERED    UNDER   FEDERAL    MEAT    INSPECTION, 

JANUARY,  1914. 


Place. 

Cattle. 

Calves. 

Sheep. 

Goats. 

Swine. 

Chicago 

134,141 
71,819 
27,107 
48,982 
18,026 

285,089 

21,470 
8,397 

10,249 
1,938 
1,930 

78,502 

392,686 
144,002 

48,016 
171,386 

68,097 
472,438 

211 

1,944 

86 

5 

12 
860 

619, 550 

Kansas  City 

215,549 

National  Stock  Yards 

South  Omaha 

130,079 
219, 942 

South  St.  Joseph 

All  other  establishments 

169,537 
2,134,667 

Total 

585, 164 

122,486 

1,296,625 

3,118 

3,489,384 

IMPORTS  OF  CATTLE,  MEATS,  AND  MEAT  FOOD  PRODUCTS. 

Imports  of  cattle,  meats,  and  meat  food  products  inspected  by  the  Bureau  of  Animal 
Industry  during  December,  1913,  and  January,  1914,  are  shown  in  the  following  tables: 

CATTLE. 


December,  1913. 

January,  1914. 

Countries  of  export. 

For 

slaughter. 

Feeders. 

Dairy 

and 

breeding. 

Total. 

For 
slaughter. 

Dairy 
Feeders.        and 

breeding. 

Total. 

13,844 

63 

103 
35 

14,010 

69,544 

3,433 

8,822 

450             381 

75,749                12 

4,264 

84, 583 

3,146         66,363 

Total 

16, 990         66. 426 

138 

83,554 

12,255 

76,199  I           393 

88,847 

MEATS  AND  MEAT  FOOD  PRODUCTS. 

DECEMBER,  1913. 


Countries  o  export. 


Fresh  and  refrigerated 
meats. 


Beef. 


Other 


Canned 

and  cured 

meats. 


Other 
products. 


Total. 


Argentina 

Australia 

Canada 

Uruguay 

All  other  countries. 


Pounds. 
9,440,488 
1,286,193 
2,048,475 
494, 454 
25,417 


Pounds. 


Pounds. 


237,422  130,176 

83,868  484,774 

149,503  j        357,178 


Pounds. 

546,588 

60 

46, 117 


347 


105, 185 


638,275 


Total 13,295,027 


471,140  !     1,077,313 


1,231,040 


Pounds. 
10,354,674 
1,854,895 
2,601,273 
494,454 
769,224 


16,074,520 


JANUARY,  1914. 


Argentina 

8,935,797 

2,330,699 

595,011 

777,033 

148,453 

290,317 
418,889 
212,320 

16,600 
918,454 
251,417 
132,978 
110,054 

612,990 

9,  855, 704 

Australia 

3,668,042 

Canada 

41,837 

1,100,585 

Uruguay 

910,011 

All  other  countries 

4,237 

199,648 

462,392 

Total 

12,786,993 

925, 763 

1,429,503 

854,475 

15, 996, 734 

Condemnations  were  as  follows:  In  December,  17,493  pounds;  in  January,  145,342 
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CONVICTIONS  FOR  VIOLATIONS  OF  LAWS. 

MEAT-INSPECTION  LAW. 

In  cases  against  the  following  persons  charged  with  violating  the  meat-inspection 
act  in  shipping  in  interstate  trade  meat  or  meat  food  products  which  were  unfit  for   ^ 
food  purposes,  the  defendants  pleaded  guilty  and  were  fined  the  amounts  indicated : 


Name. 


Address. 


Fine. 


William  M.  Ruland 

T.  H.  Murray 

E.  Wilkins 

J.  H.  Fitzgerald.... 
William  Schutz,  jr. 
W.  H.  Horton 


I  West  New  York,  N.  J 
!  Ridgebury,  N.  Y 

Stony  Ford,  N.  Y.... 
I  Maybrook,  N.  Y 

Howells,  N.  Y 

Burnside,  N.  Y 


$50. 

$25  and  costs. 
$25  and  costs. 
$25  and  costs. 
$25  and  costs. 
$25  and  costs. 


In  cases  against  the  following  persons,  charged  with  violating  the  meat-inspection 
act  in  shipping  in  interstate  trade  meat  or  meat  food  products  which  did  not  bear 
the  marks  of  Federal  meat  inspection,  the  defendants  pleaded  guilty  and  were  fined 
the  amounts  indicated: 


Name. 


Address. 


Fine. 


Harry  Jacobucci Jersey  City,  N.  J. 

George  Beatty do 

E.  Kern Rutherford,  N.  J. 

August  F.  Albracht  and  Edwin  H.  Curtze Erie,  Pa 


P) 


$25 
25 

10 


1  $100  and  costs  against  each. 

In  the  case  against  Kingan  &  Co.  (Ltd.),  Pittsburgh,  Pa.,  charged  with  violating 
the  meat-inspection  act  in  unlawfully  using  labels  bearing  the  meat-inspection 
legend,  the  defendant  pleaded  guilty  and  the  court  imposed  a  fine  of  $500. 

QUARANTINE  LAW. 

The  following  result  of  prosecution  for  violation  of  the  live-stock  quarantine  law 
was  reported  to  the  bureau  during  the  month  of  February: 


Num- 
ber of 
cases. 

Defendant. 

Nature  of  violation. 

Fine. 

1 

Atlantic  Coast  Line  R .  R.  Co 

Interstate  shipment  cattle  infested  with  Texas 
fever  ticks. 

$100 

28- 

HOUR  LAW. 

The  following  results  of  prosecutions  for  violations  of  the  28-hour  law  were  reported 
to  the  bureau  during  the  month  of  February: 


Num- 
ber of 
cases. 


Defendant. 


Fine. 


New  Orleans  &  Texas  Pacific  Ry.  Co 

Wabash  R.  R.  Co 

Yazoo  &  Mississippi  Valley  R.  R.  Co 

Illinois  Central  R.  R.  Co 

Baltimore  &  Ohio  R.  R.  Co 

Cleveland,  Cincinnati,  Chicago  &  St.  Louis  Rv.  Co 
Chicago,  Milwaukee  &  St.  Paul  Ry .  Co 

Total, 


$114.00 
523. 36 
237.15 
119.35 
3, 293.  05 
220.17 
614. 38 


5,122.06 
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NEW  TEXAS  FEVER  QUARANTINE  REGULATIONS. 

B.  A.  I.  Order  207,  "To  prevent  the  spread  of  splenetic,  southern,  or  Texas  fever  in 
cattle,"  was  issued  by  the  Acting  Secretary  of  Agriculture  under  date  of  January  20, 
1914,  effective  February  16,  1914,  and  takes  the  place  of  previous  regulations  on  this 
subject.  It  defines  the  quarantined  area  and  sets  forth  the  quarantine  regulations. 
The  regulations  are  practically  the  same  as  heretofore.  The  order  has  the  effect  of 
releasing  from  quarantine  certain  portions  of  Virginia,  North  Carolina,  Tennessee, 
Georgia,  Alabama,  Mississippi,  Oklahoma,  and  Texas,  amounting  to  17,106  square 
miles,  making  a  total  of  215,908  square  miles  released  since  the  beginning  of  systematic 
tick  eradication  in  1906.  It  also  provides  for  a  feeding  station  for  noninfected  cattle 
at  the  stockyards  of  the  Fort  Worth  &  Denver  City  Railway  at  Wichita  Falls,  Tex., 
in  addition  to  the  feeding  stations  already  authorized  at  other  points  in  the  quarantined 
area. 

Copies  of  the  order  may  be  obtained  on  application  to  the  bureau.  Copies  were  duly 
mailed  to  inspectors  in  charge  and  to  State  officials,  transportation  companies,  etc. 

A  map  showing  the  present  quarantined  area  is  in  preparation. 


NOTICES  REGARDING  ARSENICAL  DIPS  FOR  TICK  ERADICATION. 

Changes  in  Composition  of  Baths. 

Investigations  have  shown  that  arsenical  dipping  baths  may  contain  two  kinds  of 
microorganisms,  namely,  reducing  and  oxidizing,  which  may  affect  the  arsenic  present 
in  the  two  corresponding  ways.  Most  baths  tend  to  become  oxidized  slowly,  as  shown 
by  the  progressively  less  amount  of  arsenic  found  present  by  the  field  testing  outfit. 

Transmission  of  Samples. 

A  4-ounce  sample  is  sufficient.  If  possible,  concentrated  formaldehyde  solution 
should  be  added  with  a  medicine  dropper  to  the  sample  as  soon  as  taken,  in  the  propor- 
tion of  5  drops  to  each  4  ounces  of  sample.  The  cork  of  the  bottle  should  be  immedi- 
ately covered  completely  with  sealing  wax  or  some  similar  material.  These  precau- 
tions are  desirable  to  prevent  the  possibility  of  oxidative  or  reductive  changes  in  the 
arsenic  en  route.  A  memorandum  should  always  show  the  measures  taken  to  preserve 
the  sample. 

Supplies  for  Testing  Outfits. 

It  is  expected  that  supplies  for  testing  outfits  will  this  year  be  sent  by  express  in 
boxes  holding  sufficient  for  60  to  75  tests,  either  directly  to  inspectors  in  charge  or  to 
such  addresses  as  they  may  request.  It  is  not  practicable  to  put  up  the  supplies  in 
the  small  packages  specified  for  liquids  by  the  postal  regulations.  Arrangements  for 
obtaining  supplies  and  for  their  proper  distribution  should  accordingly  be  made  by 
inspectors  in  charge.  The  test  cases  themselves  will  be  sent  out,  without  supplies,  by 
parcel  post. 

It  will  be  advisable  to  discard  any  test  fluid  in  partially  emptied  bottles  left  over 
from  last  season. 

Since  the  amber  bottles  in  which  the  test  fluid  is  shipped  are  expensive,  it  is  desired 
that  where  practicable  all  empty  amber  bottles  be  saved,  and,  when  a  sufficient  num- 
ber have  been  collected,  shipped  by  parcel  post  to  the  Biochemic  Division. 

Strength  of  Dipping  Baths. 

Baths  should  be  required  to  show  the  following  minimum  percentages  by  the  field 
est  for  actual  arsenious  oxid:  For  the  10-25  formula,  0.22  per  cent;  for  the  8-24  for- 
mula, 0.175  per  cent. 
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Probably  it  has  been  the  experience  of  many  that  baths  weaker  than  these  have 
proven  effective,  doubtless  owing  in  many  cases  to  the  presence  of  a  considerable 
amount  of  "oxidized  arsenic."  But  baths  weaker  than  these  figures  should  ~nof  be 
trusted,  especially  as  the  amount  of  "oxidized  arsenic"  present  can  not  be  known, 
while  its  efficiency  as  a  tickicide  in  any  event  is  uncertain.  Experience  has  indicated 
that  considerable  amounts  of  "oxidized  arsenic"  may  be  present  without  causing 
injury  to  cattle.  If  it  is  suspected  that  a  dip  is  becoming  dangerously  strong  in  total 
arsenic,  a  sample  should  be  forwarded  to  the  Biochemic  Division  for  analysis. 

The  field  testing  outfit  is  applicable  to  proprietary  products  permitted  for  use  in 
official  dipping. 

A  New  Home-Made  Concentrated  Dip. 

A  new  formula  for  dip  has  been  devised  by  a  chemist  in  the  bureau  which  possesses 
some  advantages  under  certain  conditions  over  the  old  formula,  and  which  tests  in  the 
field  have  shown  to  be  practical  and  satisfactory.  It  may  therefore  be  employed  by 
bureau  employees  if  desired.  It  is  known  as  the  "self-boiled  arsenical  dip,"  or,  more 
briefly,  as  "  S-B  dip."     Directions  for  its  preparation  and  use  are  as  follows: 

In  a  5-gallon  metal  kettle  or  pail  place  4  pounds  of  dry  granulated  caustic  soda  (not 
less  than  85  per  cent  pure) ;  add  1  gallon  of  cold  water,  and  stir  with  a  stick  until  the 
caustic  soda  is  practically  all  dissolved.  '  Have  ready  10  pounds  of  finely  powdered 
white  arsenic,  and  without  delay  add  it  in  portions  of  a  pound  or  two  at  a  time,  as 
fast  as  it  can  be  dissolved  without  causing  the  solution  to  boil,  stirring  all  the  time. 
If  the  liquid  begins  to  boil  spontaneously,  stop  stirring  and  let  it  cool  slightly  before 
adding  more  arsenic.  The  secret  of  success  is  to  work  in  the  arsenic  fast  enough  to 
keep  the  solution  very  hot,  nearly  but  not  quite  at  the  boiling  point.  The  result 
should  be  a  clear  solution,  except  for  dirt.  If  the  liquid  persistently  remains  muddy 
or  milky  it  may  be  because  the  operation  has  been  conducted  so  fast  that  much  water 
has  been  boiled  out  and  salts  are  beginning  to  crystallize,  so  add  another  gallon  of 
water  and  stir.  If  the  solution  does  not  then  clear  up,  the  caustic  soda  must  have 
been  very  low  grade,  and  the  undissolved  substance  must  be  arsenic.  In  that  case 
put  the  kettle  over  the  fire,  heat  nearly  but  not  quite  to  boiling,  and  stir.  As  soon  as 
solution  of  arsenic  is  complete,  dilute  to  about  4  gallons,  add  10  pounds  of  sal  soda, 
and  stir  till  dissolved. 

Cautions. — It  is  necessary  to  avoid  splashing.  Hence  never  work  hurriedly;  stir 
deliberately  and  regularly;  do  not  dump  in  the  arsenic  and  sal  soda,  but  carefully 
slide  it  in  from  a  grocer's  scoop  held  close  to  the  side  of  the  pail  and  to  the  surface  of 
the  liquid.  Perform  the  whole  operation  in  a  well-ventilated  place,  and  avoid  in- 
haling steam.  Have  all  materials  ready  to  hand  before  starting.  Keep  caustic  soda 
tightly  closed  from  air. 

The  above  solution  constitutes  the  "  arsenic  stock."  After  it  has  become  cool,  make 
it  to  exactly  5  gallons,  mix  well,  and  transfer  to  well-closed  containers.  This  arsenic 
stock  is  diluted  1  to  99  (6J  fluid  ounces  to  5  gallons)  for  a  bath  equivalent  to  the  10-25 
formula,  and  1  to  124  (5£  fluid  ounces  to  5  gallons)  for  a  bath  equivalent  to  the  8-24 
formula  standard  arsenical  solution. 

It  is  also  necessary  to  prepare  a  "tar  stock"  according  to  the  directions  given  in 
B.  A.  I.  Circular  207,  page  7,  or  Farmers'  Bulletin  498,  pages  28-29,  using  £  pound  of 
caustic  soda  dissolved  in  1  quart  of  water  for  each  gallon  of  pine  tar.  The  tar  stock 
will  be  diluted  about  1  to  300  (2  fluid  ounces  in  5  gallons)  in  the  bath.  It  must  not 
be  mixed  with  the  arsenic  stock  except  in  the  dilute  bath. 

In  diluting  S-B  dip  the  following  procedure  must  be  followed: 

Bun  water  into  the  vat,  adding  the  necessary  amount  of  tar  stock  when  the  vat  is 
about  three-fourths  full,  distributing  it  over  the  surface.  Fill  up  with  water  till  just 
enough  space  for  the  arsenic  stock  remains.    Distribute  the  latter  in  a  thin  stream  evenly 
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all  over  the  surface  of  the  water  (except  at  the  shallow  exit  end  of  the  vat),  and  then 
stir  thoroughly  before  dipping. 

N.  B. — Inspectors  in  charge  should  be  sure  that  employees  assigned  to  the  super- 
vision of  dipping  of  live  stock  are  capable  of  taking  proper  measurements  and  ascer- 
taining the  capacity  of  dipping  vats.  They  should  also  be  properly  instructed  and 
practiced  in  the  preparation  of  dipping  baths  and  the  use  of  the  arsenical  test. 


SUBSTANCE  PERMITTED   FOR   OFFICIAL   DIPPING   OF   CATTLE   ON 
ACCOUNT  OF  TICKS. 

"  Tixol." — In  Service  Announcements  of  August  15,  1913,  page  77,  notice  was  given 
of  the  withdrawal  of  permission  for  the  use  of  "  Tixol,"  an  arsenical  dip  manufac- 
tured by  William  Cooper  &  Nephews,  Chicago,  111.,  in  the  official  dipping  of  cattle 
of  the  area  quarantined  on  account  of  splenetic  fever. 

It  is  ascertained,  from  laboratory  and  field  tests,  that  arsenical  dipping  baths  pre- 
pared from  "Tixol"  respond  to  the  test  made  by  the  bureau  for  ascertaining  the 
strength  of  the  arsenical  dip  prepared  according  to  instructions  in  bureau  publications 
for  the  dipping  of  cattle  to  rid  them  of  ticks.  Permission  is  therefore  again  given  for 
the  use  of  "Tixol"  for  official  dipping  of  cattle  of  the  area  quarantined  on  account  of 
splenetic  fever,  for  interstate  movement  as  noninfectious.  The  dilution  permitted 
is  1  gallon  of  "Tixol"  to  each  100  gallons  of  water. 

Each  container  of  "Tixol"  shall  bear  a  label  showing  the  manufacturer's  guaranty 
as  follows: 

"A  sample  of  Tixol  together  with  its  formula  has  been  submitted  to  the  United 
States  Department  of  Agriculture,  and  the  product  has  been  permitted  for  use  in  the 
official  dipping  of  cattle  affected  with  ticks  when  used  at  a  dilution  of  1  gallon  of 
Tixol  to  each  100  gallons  of  water.  We  guarantee  the  contents  of  this  package  to  be 
of  the  same  composition  as  the  sample  submitted  to  the  Department  of  Agriculture . " 


INSPECTION  AND  TESTING  OF  ANIMALS  FOR  CANADA. 

The  following  changes  have  been  made  in  the  list  of  practicing  veterinarians  regis- 
tered by  the  bureau  and  authorized  to  inspect  and  test  with  mallein,  horses,  mules, 
and  asses  intended  for  export  to  Canada. 

Names  Added  to  List. 

Dr.  B.  Fisher,  Prescott,  Iowa. 

Dr.  J.  C.  Thompson,  Pomeroy,  Wash. 

Dr.  Bernard  Johnsen,  Colville,  Wash. 

Dr.  J.  Fred  Stanford,  Fayetteville,  Ark. 

Dr.  A.  H.  Legenhausen,  Jackson,  Minn. 

Dr.  E.  R.  Benson,  708-710  Ogden  Avenue,  Superior,  Wi|. 

Dr.  J.  A.  StoecHnger,  1348  W.  Madison  Street,  Chicago /ill. 

Dr.  C.  C.  Hall,  2858  Farnam  Street,  Omaha,  Nebr. 

Dr.  Paul  O.  Koto,  Forest  City,  Iowa. 

Change  of  Address. 

Dr.  S.  J.  Alcalay,  from  Cottonwood,  Minn.,  to  Elgin,  111. 

Dr.  C.  C.  Neidig,  from  Cumberland,  Wis.,  to  Luck,  Wis. 

Dr.  M.  M.  McCoy,  from  Garfield,  Wash.,  to  Oakesdale,  Wash. 

Dr.  Don  McMahan,  from  Sarles,  N.  Dak.,  to  Calvin,  N.  Dak. 

Dr.  W.  R.  O'Neal,  from  Turlock,  Cal.,  to  Newman,  Cal. 

Dr.  L.  E.  McDonnell,  from  Hankinson,  N.  Dak.,  to  Audubon,  Minn. 
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PUBLICATIONS  IN  FEBRUARY. 

Department  Bulletin  63.  Cerebrospinal  Meningitis  ("Forage  Poisoning").  By 
John  R.  Mohler,  chief  of  the  Pathological  Division.     Pp.  14. 

B.A.I.  Order  207.  To  Prevent  the  Spread  of  Splenetic,  Southern,  or  Texas  Feve^ 
in  Cattle. 

Defines  the  area  quarantined  for  the  disease  and  releases  certain  areas  formerly  under  quarantine. 

The  Ophthalmic  Test  for  Glanders.     Pp.  5. 
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